CHEESE BATCH LOG
Type of Cheese:__________________________________________________________

Date of Production: _______________________________________________________

Product Description: ______________________________________________________

Recipe Source: ___________________________________________________________

Recipe Variations: ________________________________________________________



       ________________________________________________________



       ________________________________________________________
Ingredients:

i.) Starter ___________________________________________________________

a. Cultures_______________________________________________________

b. Amount: ______________________________________________________

ii.) Additives(i.e.CaCl2)_______________________________________________

a. Type: _________________________________________________________

b. Amount _______________________________________________________

iii.) Rennet ___________________________________________________________

a. Type _________________________________________________________

b. Amount_______________________________________________________

iv.) Milk _____________________________________________________________

a. Type _________________________________________________________

b. Amount _______________________________________________________

1) RIPENING



Per Recipe


Actual 
Recipe Directions: ____________________________________________________
a. Fermenting Time___________________________________________________
b. Fermenting Temperature_____________________________________________
c. Time at adding Starter_______________________________________________
d. Temperature at adding Starter_______________________________​​​__________

e. Hold Time ________________________________________________________

f. Time Finished _____________________________________________________

2.) RENNETING 

Recipe Directions: _____________________________________________________
a. Time Rennet Added (t0)______________________________________________
b. Flocculation Time (t0 to set)_______________________________________​​___
c. Milk Temperature __________________________________________________

d. Calculated Cut Time (FT x cheese factor) ______________________________
e. Hold Time ________________________________________________________

f. Hold Temperature __________________________________________________
CHEESE BATCH LOG
Cheese: _________________________________________________________________

Date: ___________________________________________________________________
3.) CUTTING THE CURD


Per Recipe


Actual 
Recipe Directions: _____________________________________________________

a. Calculated Cut Time: _______________________________________________
b. Size of curds_______________________________________________________
c. Time setting of curds________________________________________________
d. Time at cutting curds________________________________________________
e. Hold Time Post Cut ________________________________________________
f. Hold Temperature Post Cut __________________________________________
4.) HEATING THE CURD

Recipe Directions: _____________________________________________________
a. Temperature Start __________________________________________________
b. Temperature Goal 1 ________________________________________________
c. Time to Reach Temperature __________________________________________

d. Hold Time ________________________________________________________

e. Temperature Goal 2 ________________________________________________

f. Time to Reach Temperature __________________________________________

g. Hold Time ________________________________________________________

h. Temperature Goal 3 ________________________________________________

i. Time to Reach Temperature __________________________________________

j. Hold Time ________________________________________________________
5.) WASHING/DRAINING THE CURD

Recipe Directions: _____________________________________________________
a. Remove Whey (amount & time) _______________________________________

b. Add Hot Water  to Temperature 1______________________________________

c. Time ____________________________________________________________

d. Hold Time ________________________________________________________

e. Remove Whey (amount) _____________________________________________

f. Add Hot Water to Temperature 2 ______________________________________

g. Time ____________________________________________________________

h. Hold Time ________________________________________________________

i. Draining Whey ____________________________________________________

6.) MILLING THE CURD

Recipe Directions: _____________________________________________________
a. Ingredients Added __________________________________________________

b. Curd Size _________________________________________________________

CHEESE BATCH LOG
Cheese: _________________________________________________________________

Date: ___________________________________________________________________

7.) SALTING THE CURD

Recipe Directions: _____________________________________________________
a. Amount of Salt Added_______________________________________________
b. Type of Herbs Added _______________________________________________
c. Amount of Herbs Added _____________________________________________

8.) PRESSING THE CURD


Per Recipe


Actual

Recipe Directions: _____________________________________________________

a. Time at Start of Pressing_____________________________________________

b. Amount of Pressure at Start___________________________________________

c. Amount of Pressure at End___________________________________________

d. Date at End of Pressing______________________________________________
9.) BRINING 

     Recipe Directions: _____________________________________________________

a. Cheese Weight ____________________________________________________

b. Time to Brine (1hr x Lbs. x Thickness) _________________________________

c. Time at Start of Brining _____________________________________________

d. Time at End of Brining ______________________________________________

10.)  AIR-DRYING

     Recipe Directions: ______________________________________________________

a. Date Started _______________________________________________________

b. Time Started_______________________________________________________

c. Temperature ______________________________________________________

d. Relative Humidity Rh% _____________________________________________

e. Date Finished______________________________________________________

11.)  WAXING

    Recipe Directions: ______________________________________________________

a. Time of Waxing ___________________________________________________

b. Number of Coats ___________________________________________________


c. Date of Waxing____________________________________________________

CHEESE BATCH LOG
Cheese: _________________________________________________________________

Date: ___________________________________________________________________
12.)  AGING IN CAVE
   Recipe Directions _______________________________________________________

a. Date Started  ______________________________________________________

b. Time Started ______________________________________________________

c. Temperature for Aging ______________________________________________

d. Relative Humidity Rh% for Aging _____________________________________

e. Date Finished _____________________________________________________

13.)  EATING

   Date of First Bite________________________________________________________

   Comments _____________________________________________________________

14.)  PROCESS DEVIATIONS
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

15.) REASONS FOR SUCCESS/NONSUCCESS
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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